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Gaining confidence in the new normal Here are some tips and hints on what to expect: 

Visit to the surgery and the hospital – asked to wear a face covering and to arrive at the 
appointed time. Chairs to sit on were clearly marked and hand sanitizers easily found. 
Temperature taken on arrival at the hospital. 

Visit to shops – Perspex protective screens at checkouts; some stores operating reduced 
hours others will operate by appointment times; the use of floor arrows to mark which way 
you should walk and where you should stand ahead of the check-out queue; antibacterial 
gels available on arrival; contactless payments are encouraged and some stores have 
increased their contactless limit to £45. 

Do I have to wear a face covering to go shopping? World Health Organization (WHO) 
advice now says that non-medical face coverings should be worn in public where social 
distancing is not possible - including on public transport. For public transport that rule started 
on 15th June.  Taxis are excluded. 

Budgens Holt – an enormous social 
and economic tragedy for this 
community 
Budgens in Holt was completely destroyed 
by fire on Saturday evening. It is the 
town’s only supermarket, serving both Holt 
and the surrounding parishes. It provided 
much local employment. Home deliveries 
have now been transferred to Aylsham 
Budgens – also part of the CT Baker 
Group.   
Budgens was opened on the site in 
Kerridge Way in January 1986, having 
previously been on a much smaller site on 
the High Street. About 12 years ago it was 
bought from Bookers by the CT Baker 
Group and within a couple of years, the 
late Mike Baker had redeveloped the store 
making it the largest Budgens in the 
country. This was celebrated by a grand 
opening show casing all the local suppliers 
who serviced the store. 

 
Holt has known its share of tragedies from 
fire. In May 1708, the whole of the town 
was burnt down by a fire which started in a 
market stall.  It took 35 years to rebuild the 
town. The rebuilding of the church was the 
priority for this small enduring community 
who lived in the cellars of their houses – 
untouched by the fire. On a happier note 
Holt commemorated this great fire in a 
long week end of events 12 years ago. It 
included a market stall, and a candlelit 
service in the parish church followed by 
the unveiling of a commemoration board 
now on Shirehall Plain opposite Byfords. 
The community “went to town”, by 
dressing in Georgian costume for that 
week end and great fun was had by all. 
 
Let us hope for a speedy rebuild of 
Budgens in Kerridge Way – and a grand 
re-opening in true Baker-style!     



 
Pensthorpe Natural Park   Pensthorpe will be open from Wednesday 1st July to all visitors.  
Note that they will be closed on a Monday.  Number of daily visitors is being restricted in 
order to manage numbers safely   You will need to book your visit on line and tat online 
system opened on 17th June. 
 

Can you spot those things which 
remain the same? 

 

 
 
 
 
 
 
 
 
 
 
 

We can see the shared smile and the arm 
link. What else is the same? 

It’s the broach and the string of pearls! 

 
From St Andrews, our Parish Church 
 
The Parochial Church Council of St Andrews is eagerly awaiting for the contractor to start 
work again. The date should be very soon. As a result, the PCC have decided to keep the 
church closed to parishioners and visitors until the next stage of the work is complete. 
 
When the work gets underway, the toilet and kitchenette area will be both fitted, giving St 
Andrew’s the facilities it needs to be a still better venue for community as well as church 
events. Further work will then follow to make the building more accessible and to repair 
windows on the south side (opposite the main entrance door) which are buckling as a result 
of weathering and age. 
 
Meera Sodha’s sticky Assam tea malt loaf – delicious as a snack and with a cup of 
tea! 
 
This loaf has flavours of toast, coffee, toffee and rye bread – which comes from using malt 
extract and muscovado sugar together with the robust, full-bodied Assam tea. Prep 10 min; 
cook 50-60 min 
You’ll need to find malt extract and chia seeds for this recipe. You will find these in Bakers 
and Larners or a healthfood shop such as Holland & Barrett, or online. 
 
Rapeseed oil, for greasing 
2 tbsp milled chia seeds; 150ml strong brewed Assam tea, hot 



1 tbsp lemon juice; 200ml malt extract, plus extra for brushing 
100g light brown muscovado 
250g dried fruit (a mix of cherries, prunes and raisins), chopped into raisin-sized pieces 
250g plain flour; 1 tsp baking powder; ½ tsp bicarbonate of soda; ¼ tsp sea salt 

Heat the oven to 180C (160c fan)/350F/gas 4, and grease and line a loaf tin with baking 
paper. 

Put the milled chia seeds in a small bowl with five tablespoons of water and leave to one 
side to bloom. Meanwhile, put the hot tea, lemon juice, malt extract, sugar and fruit in a 
heatproof bowl. Stir until the sugar dissolves, then add the bloomed seeds, flour, baking 
powder, bicarb and salt. Mix well, then spoon into the prepared tin. 

Bake for 50-60 minutes (the timing will depend on the shape of your loaf tin), or until a 
skewer comes out clean. As soon as the cake comes out of the oven, brush the top with 
more malt extract and leave to cool. Eat warm with your favourite spread or wrap in baking 
paper and keep in an airtight tin, where it will get stickier and keep for up to a week. 

From the Parish Council 
Highways will be taking on the responsibility of clearing the ditch in Clarks Lane as there has 
been no response from the land owner. There may be a back log of work due to COVID-19 
so this could take a while. 
Planning – Rosedene, Clarks Lane.   Erection of single storey replacement dwelling and 
detached single garage; hard and soft landscaping.  Approved by the Planning Authority. 
 
Food Production Club News 
The Club is hoping that the cancelled trip to Sandringham will go ahead next year, but as yet 
have had no contact with the team at the Estate. If you would like a refund, please get in 
touch with a committee member. All events up to September, which includes the Annual 
Show have been cancelled. 
 
Next year is the Club’s 80th year since beginning as part of the Dig for Victory campaign of 
the 2nd World War. The Club is planning an exceptional year to celebrate and to make up for 
the quiet period this year. If you have any ideas for this then please contact the committee. 
 
The following events are still planned – but if there are any changes then these will be 
notified: 
Tuesday 22nd September, 7pm for 7.30pm - Old School Hall, Lodestone  
Talk: Local food for local people 
A talk by Hannah Claxton of Eves Hill Veg Co and introduced by Ritchie Tennant – a 
particularly pertinent topic at the current time 
Tuesday 13th October. 7pm for 7.30pm - Old School Hall, Lodestone 
Talk: Gardening for Butterflies 
A talk by Dr Ian Bedford, Head of Entomology (retired) John Innes Centre. 
November Annual Dinner 
Provisionally planned for November 4th, we are keeping our ears open regarding what to do 
– so will give more information in the next Newsletter 
Tuesday 24th November, 7pm for 7.30pm - Old School Hall, Lodestone 
Talk: Electricity in the Garden 
A talk by Dave Webb – something important to know the dos and don’ts  
 
 
 
 



 
 
A new supplier with a great vintage look! 
 

 

 

The Village Van — Nealls Kitchen.	Founded by Tom Neall and originally purposed as 
a street food Truck for Quack N Mac and Nealls Kitchen, Tom has embarked on a 

repurposing mission during these tough times. Keen to make the most of his 1970’s 
Citroen H van which has been lovingly restored, and eager to help out the local 

community “The Village Van” was born. Product range includes: 

•  F R E S H  F R U I T  A N D  V E G E T A B L E S  

•  B R E A D ,  M I L K  &  B U T T E R  

•  B A C O N ,  S A U S A G E S  &  E G G S  

•  S M O K E D  F I S H  

•  J U I C E S ,  T E A  &  C O F F E E  

•  O T H E R  E S S E N T I A L S  I N C L U D I N G  H A N D  S O A P  &  
L O O  R O L L  

•  D A I L Y  N E W S P A P E R S  &  M A G A Z I N E S  

Check on Nealls website to find out when and where he is visiting – Hindringham and 
Fulmodeston are two of his current stops. https://www.neallskitchen.com 

 
Thursford Assist (TA) has been publishing this regular newsletter (TA Tablet) 
during the Coronavirus pandemic.  As lockdown is eased it became a weekly 
publication and now monthly.   “The Thursford Tablet” is published by the Parish 
Council, and the parish council website gives details regarding data protection. 
 
Note that it will not be possible to deliver a hardcopy during the pandemic but if you 
know of someone who would like a hard copy – let us know. The Thursford Tablet is 
also published on the village website. As always we look forward to your comments 
and feedback which help to keep the content of the newsletter reliable and factual. 
Contact didann@outlook.com (editor).   
 
Just need a telephone chat or shopping? You can contact Thursford TA on 01328 
878476 or 07826067035 http://www.thursford.org.uk	
	


